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Muce,aOliver Hotel's Pastry
Chef Offers Recipes
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FALL FRUITS, LATE

VEGETABLES TO CAN,
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watermelons vary from 30 to SO

cents arl muekmelona cost depends
upon tho size ranging fror.i 10 to
25 cents. Cucumbers bring 50 cents
a dozen, cabbago 8 centa por pound,
corn 20 oonts a dozen ears, and
sweet potatoes 10 cents per pound
or three pounds for a quarter, re-
tailing at rj beta ntl ally the same
price as the Irish, potato does.
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Here Are Vegetarian Dinners You May Relish.
Each week, Taul Cladel. chief

pastry chef of the Oliver hotel,
writes a few of his favorjt recipes
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Stir In, the llsh. Rehont, hut d r.ot
bell, and turn onto toat s::cv. Gar-
nish with half a deviled ccc ::: the
center of each nortien.

Pineapple Chicken.
Bell a young chicken until ten-

der. Lift and cool it licht'.y, th"n
bone it. Throw the skin and bones
back fnto the liquor with cel-
ery, a chopped on!on. a bay loaf anJ
a chopped carrot. Doli down until

Bring Almost Out-of-Scaso- n

Prices, Due to Shortage
Following Drought.

I for the benefit of News-Tim- es read

well favored. Add pepper and silt

The coloring of the Grand canyon
la a subject over which mo-- t vls ton
wax enthusiastic. But In depth and
vividness of color tho Grand canyon
does not equal Zlon canyon In south-
ern Utah, Fays the American For-
estry Magazine. On tho north fork
of the Virgin river there Is a re-

markable canyon, only twelve roll's
In length and less than half a mile
In width, which ho Impressed Brig-ha- m

Young when ho viited it many
years ago that he called It "Little
Zlon."

and strain. Let stand until the
crea.se is cold and e.is; remove

France 1 t iking up furiously the
problem, of h- -r marriage-at-!

cirls. wl-.- o. as a result of the
w.t's Ir-ca- never hepo to have
husbands.
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from the top. Reheat and thicker,
the gravy. Ad J to it a cupful cf
finely chopped or prated pir.tar?'?.
Cook for five minutes, then ad J the.
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i
j chicken ,the larce pieces only, and
cook long enough to heat thron sh.
lay the chicken on to.ift and ujr
the gravy over it. Mushrooms which
have been sauted in butter then

it

Persona adopting a vegetarian
diet are often at a 1d$3 to know
what to use for the meat substitute.
It must be something hearty and
satisfying, and yet of a vegetable
foundation. Curry la often passed
by because "it's too peppery to use
with anything but meat." But this
Is a mistake, as a cream curry, for
either vegetables or fruit, need be
only epicy enough to be well fla-

vored. The pungent part Ls of gin-
ger and not pepper, and It Is consid-
ered healthful.

The following dishes, including
Oriental rice, will be round hearty,
and worthy to take the place of a
meat or a fish dish. All vegetables
used must be fesh to get the be3t
results.

Potato and Nut Croquettes.
Boil and mash enough potatoes to

make two cupfuls. Add onion juice,
two tablcf poonfuls of oft butter,
one tablespoonful of milk, pepper
and the yolk of one egg. Mix thor-
oughly. Put a quarter of a cupful
of cream and crumbs into a sauce-
pan. Stir to a thick paste, and cool,
then add a scant half-cupf- ul of
chopped nutmeats, salt, pepper and,
the yolks of an egg. Fold this Into
the potato mixture, then form into
croquettes. This quantity makes

of 3 lemons. Boil 1 quart of water,
stir the mixture Into and cook till it

ers of the Weekly Market Basket
department. This week'a contribu-
tion follows:

RICE TORTE.
Cook U round rice with 1 quart

milk till soft, let cool and add 6

yolks, enough sugar to sweeten, a
little cinnamon and 1 pint cream,
last fold in the whites beaten stiff.
Line a layer cake pan with pie crust
and pour mixture In and bake slow-
ly.

CINNAMON' NUT TOUTE.
H lb. butter, 1 cup sugar, 2 oz.

cinnamon are worked up creamy;
all 2 eggs, about 1 glass of milk, the
grating of one lemon and a pinch of
baking powder. Pour In greased
pans about 1 inch thick, top with
sliced almonds and bake in moder-
ate oven. It Is most delicious cake
which improves with age.

MERINGUE SHELLS.
4 whites of egg are beaten good

and stiff; be sure to have It smooth;
slowly mix in 1 cup sugar, flavor
with vanilla, drop with spoon on pa-

per or to obtain the shell hape use
a paper cornet. Bake In cool oven
till they loosen from the paper.
Press tho bottom In while warm and

: drained may be added to the gravy

The
Quality Co.

110 WEST WAYNE ST.

Sole Agent for

Fall fruit and lat vs-etab'.w-
. for

which the averap" housekeeper post-
pone much of the canning prefa-
tory to putting rforn a gnerou sup-
ply for the winter, was a havy dis-
appointment thin orison. They are
bringing out-of-is- on prices due
naturally to the phcrtatre occasioned
by th dry weather. Tomatoes sell-
ing at flva centB pr pou.id are far
from helnsr plentiful Judcin? from
the upply of previous years.

Alberta peaches, high gTade va-

riety from Michigan, are almost tot-
ally absent, nhippM In fruit from
California supplanting the dearth of
the home grown product. Albertas
were quoted at 1 2. 3 0 pr buhe! Fri-
day at a local grocery store and this
Price wa uM to be below the av-
erage.

Potatoes were burned by the dry
weather. They sell today from $2.50
to per bushel and Indications
are thj they will go to $4 per bushel
within a monfch.

Other eatablea remained prac-
tically normal. Ivgjr bring 40 cents
a doaen. butter 50 centa a pound,

In view of tho continued demand
from universities and technical
schyols In Canada, the Canadian air
board haa decided to place a numuer
of aero engines at the disposal of
the a.?oc!a.te air research committee
for distribution on an lndtflnlte loan
plan. These engines, which are
rnoatly of the Flat and Berllot types,
were used on coastal type airships
during the war.
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If desired.

DeUllod Pineapple.
Select a ripe, sweet plneapp.

eight. Heat up the remainder of
the eggs and a tablespoonful of wa-
ter, Jbrasa the croquettes with the
mixture, roll them In crumbs and
fry in net fat.

Oriental RJce.
"Wash elx tables poonfuls of rice

and mix it with a mall can of to-

matoes, half a cupful each of butter
and grated cheese, five minced on-

ions, one cupful of hot water, a
quarter of a cupful of chopped
olives, one minced red pepper, salt
and a dessertspoonful of suir. Mix
and turn into a buttered baking
dish, and bake for one hour, or until
the rice Is tender.

Vegetable Pie,
Line a buttered, deep dish with

good plain crust. Fill with layers of
cooked and diced vegetables,, such
as potatoes, carrots, beans, pea5;,
parsnips, and a little turnip. Add a
minced raw onion and a little
chopped parsley. Dot each layer
with butter, then turn a cupful and
a half o fcream sauce over all. Put
a lattice of crust over the top and
bake until the crust is a good
brown.

Deviled Bananas,
rut sis bananas through the rlcer

and add to them one minced onion,
a minced pepper, half a cupful of
crumbs, a beaten epgr, a ealtspoon-fu- l

of curry powder, salt, pepper,
and a quarter of a cupful of cream.
Put Into buttered ramekins, dust
with a little gTated cheese, and bake
12 minutes.

Fried Cauliflower.
Parboil In palted water a trimmed

cauliflower until tender, but not soft.
Cool and cut In sllce, dip the Hees
Into egrr and fine crumbs, and fry
In hot fat a delicate brown. Dish
on toas: rounds, and pour over a
well-flavor- ed tomato sauce. Do not
make the sauce too thick, but have
It the consistency of cold honey.

, Peel and chop coarsely, queezinc
the Juice from the hard core. Peel.
break in pieces, ani aute half a

! pound of mushrooms in butter.
jlrain the pineapple, then add the
j mushrooms, a cupful of dry crumrs.

HURHGOL
Using cheese-lot- to clean the dust

from an auto ruins the lustre of the
paint.

The recent census figures show
that teven out of every tn centena-
rians in the British Isles ax women.

PAUIi CliADEI

Chief pastry chef of the Oliver
hotel, who has been Judging tho
recipes submitting In The News-Tim- es

weekly content, today offers
some recipes of Iiis own for read-er- a

of the Weekly Larket Basket
pages.

a tablespoonful of sugar, a table-spoonf- ul

of butter, a beaten eg, the
juice of an onion, s.ilt pepper and
half of a red pepper, chopped fine.
Fill buttered ramekins with the
mixture, add a little pineapple Juice
to each, then dust the top with a
little grated cheese. Bake a deli-
cate brown. This may bo served
hot or cold.

IMneappIo Shortcake.
Make an old-fa-hion- ed b'feult

cake. Split and butter It generous-
ly. Have ready a large, sweet pine- -

mm '' ii mm Iii wiiujiiiii i ... ii im in mi i N mi jiumiii . wiJ",'fHy j.M.Mny !,

thickens, pour In baked pie crust
and let cool off. Make meringue by
whipping up the 4 whites stiff, add-
ing 1 cup sugar. Cover the pie with

HOME DRESSED
POULTRY

Fowl 35c
Springs ..45c

QUALITY BRAND
BUTTER, 48c

PACKAGE SPECIALS
Philadelphia, Pimento and

Nippic Cheese ....... 10c
Cottage Cheese, pint.,...15c
Elkhorn Pimento 40c
Limburger . . . 35c
American Cream 30c
Brick Cheese 30c
Pimento Spread, Yi pint 25c

Call us up we deliver.
Lincoln 1503

j apple which has been chopped, notI
1 S 1 iLlL 0 ifi) lu! II liil t ifi) I
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Michigan

this and brown In oven.
03rETjETTE SOUFFLE.

A very attractive and out of the
ordinary bit of dessert. Beat 4 yolke
and Vi cup sugar light. Whip the
whites real stiff and fold into the
yolks. On an oval platter line up
some fresh sliced peaches or any
desirable fruit. Cover all up with
the mixture, spreading It high and
even with knife. Decorate with
cherries, dust with sugar and brown
well in hot oven. This In enough for
5 persons and Is an easy, digestible
dessert.

too line, ana wnlcn has stood with
two cupfuls of pugar over It to
sweeten and cool. Spread between
the cake and cover the top. Make
a little extra syrup by melting a
cupful of sugar In half a cupful of
water and boil it three minute.
When done, add enough of the pine-
apple juice to flavor It well. Top
with whipped cream.

fill either with whipped cream or
Ice cream. A very desirable de&sert
with little bother.

LADY FINGERS.
Beat 5 yolks with H cup sugar

nice and light. Sift 1 cup flour and
whip the whites stiff. Fold in the
flour and the white at the same
time, mix carefully. Dress with pa-

per bag on papers the Elze desired,
powder with sugar and bake in
warm oven.

LEMON TIERING UE PIE.
Mix well 4 yolks. 1 cup sugar. x'

cup starch and the grating and Juice
llimillllli:

1 Every Time You Think of Ohio, Think of

Attractive Week End Prices

Lamb Shoulder, per pound 17c
Leg of Lamb, per pound 25c
Boiling Beef, per pound 6c
Round Steak, per pound 22c
2 pounds Hamburger for .r.,.25c
Corned Beef, per pound 12c
Beef Pot Roast, dandy cut, per pound .... 12-- c
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rineapple Is one of our most useful
fruits. The finest plneapplefl are
tho?e of the so-call- ed sugar-loa- f va-

riety. These are the conical-fhape- d

ones hsvinc a rounded top. The
skin 13 fairly smooth, having few
eye, and those are sallow, so there
Is but little waste. In selecting the
fresh fruit, choose the ones having
the smoothest skin and yellow in
color instead of red. After peeling
and elicing, cut the hard centre
from er.ch piece, squeeze the Jui?
from them with a lemon squeezer,
or chop the hard centres to add to
acup.

Pineapple Fish.
Boll a pound and a half of fresh

codfish In the usual way. When

BuCKE YEI!

ii.. .25c
...14c
..,14c

16c
...43c
. . .15c

Veal Steak, no bones, per pound
Pork Shoulder, per pound
Veal Shoulder, per pound .........
Picnic Hams, per pound
Creamery Butter, per pound
Bologna or Liver Sausage, per pound

Fresh Dressed Chickens

GAIN
10 LBS. NICE POTATOES .45c

MALT EXTRACT
the proudst prtnluet of tho famous ItrCKITSTH
state home of Presidents, of leading industries,
of World's Champion ntldetes. Xofhkyr like Jt
for Uaklng and homo xxsc; nothing coniiarablo in
quality or in quantity.

FASY TO CITT; HSY TO FS11

THE BURGER BROS CO.
(Now 47 Years Young)

S35 3 Iain Street Cincinnati, Ohio
OTTO O. RASP

743 X. Cushliu? fit. Tel. 3taln 12S

S1.23 largest palvanlzed tubs 85c
"W1

Can Rubbers, doz. 7c
Quart Mason Jars 8 9c
Fresh Ecgs 36c
Campbell's Pork & Beans. . 10c
Urma Flour $1.20

l(k Galvanlxetl Pails 25c
7 RolL 5e Toilet Paper .... 25c
10c Sack Salt 7c
Y lb. Black Pepper 15c

4 LBS. CHOICE PEABERRY COFFEE,
(lb. 30c) $1.00 nnmmiiiir

RPFCIAL
SATURDAY

'If I only had some-
thing a littl' different
to serve." How many
time have you said that
when guests call. Our

XCT BREAD
35c

Is Just the thing. Full
of assorted nuts and
raisins. Keeps freah
several days.

2 15c cans Good Peas .... 25c
2 33c Tall lied Salmon . . . 35c
2 20c Tall Salmon .. .. 25c
5 10c Tins Sardines 25c

FLOUR 89c
5 7c White Nnpttut Soap. 25c
5 Crystal White Soap 25c
2 Sc Kitehen Kleanser ... 12c
3 Palm Olive Toilet So-a-r . . 25c
3 Cllmallne 25c
Lux 10c

3 TALL HEBE 25c
Jello, all flavors 10c
Dutch Cleanser 10c
2 Tall Carnation or Pet 25c
Barrel Salt, lb 2c
Iuro Cider Vinegar 38c

50c Instant Postum ....... 41c
2 lbs. 23c Rio Coffco 25c
2 lbs. 35c CofTeo 35c
25o pkg. Cocoa 12c

10 LBS. SUGAR... 73c
2 large cans Apricots 35c
No. 10 "Gallon" Peaches... 55c
Gallon Catsup In Glass $1.25
2 lbs. Powdered Sugar .. . 19c
V3 lb. Good Tea 19c
No. 10 "Gallon" Applebutter 95c

5 LBS. FLOUR 20c
3 largo Sunkist Lemons .... 10c
Kellogg's Corn Flakes .... 10c
15o pkg. Rolled Oats 10c
0 lbs. Onions 25c
30c pkg. Seeded Raisins 21c

Mr. Coff E. Bean
Says:

Coffee Ranch Coffee
Is poured each day

At the houses
Where boarders have

their say.

$15 in Prizes and
SYSTEM

fOF BAKERIESWin Themasy m
3It?9 Carrie Home.SCRATCH FEED No Srit $1.99

SO.UMDE COUPON'S UEDEraiED Coffee Ranch Coffee

is better and fresher. That's why everybody likes it.
3
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THE1 rWOODKA
COFFEE RANCH

133 N Michigan St.

You get the best for the least money in these Quality Meats. You
can't beat these meats for quality, no matter whose customer you may
be. Meats that are well selected, well kept and well cut. Come and
assure yourself.

The News-Time- s through its always interest-

ing Weekly Market Basket Department will

again distribute $15 in cash prizes to lucky peo-

ple this week, as follows:

A cash prize of five dollars for the best food

recipe submitted to the Market Basket Depart-

ment, with prizes of $2 each for the next five best.

Get the habit of reading these market pages.
They're alwavs interesting. Everv Friday after-noo- n

and Saturday morning: exclusively in

ym

FOR
PORK CUTS

Pork Shoulder Steak 25c
Pork Loin Roast 22c
Boston Butts 20c
Fresh Spare Ribs 10c
Pork Hearts 8c

VEAL CUTS

Veal Chops 25c
Veal Shoulder Roast 20c
Veal Stew 12V2C

BEEF CUTS
Rib Roast,' boned and rolled 22c
Rump Roast, boned and rolled 22c
Standard Rib Roast 15c
Beef Roast 12V2c
Boilins Beef 9c

GENUINE SPRING LAMB
Leg of Lamb 25c
Loin Roast of Lamb 25c
Lamb Chops 30c
Shoulder Roast of Lamb 22c
Lamb Stew 15cTILie imes

Cheap

One MAXWELL
Panel Delivery

One FORD
1919 Panel Delivery

Creamery Butter . . .;. . ,43c
Boneless Hams , .35c
Smoked Picnic Hams 22c
Dixie Square Bacon 20c
Sweet Corn and June Peas, 2 cans for 25c
Snider's Pork & Beans, 2 cans for 25c

i . . ...j.'.................. ,, , , ,',4

BROS.WOODKA MATHEWS KRÄUSS BAKING CO,

402 West Marion Street
Phone Main 1462118 S. Michigan St.


